





























































































重ねた料理書が、The Queens Closet Opened（１６５５）  （12）であった。Henrietta 
Mariaに仕えた宮廷人W.  M.が、女王の所有になるレシピを集めたとされる
23 イギリスの料理書の歴史（1）─Hannah Woolley の The Gentlewomans Companion（１６７３）







に出版された Robert Mayの The Accomplished Cook （14）である。王党派の家に
生まれたメイは、パリで料理の修業をした後、複数のイギリス貴族の台所で










William Rabishaの The Whole Body of Cookery Dissected （１６６１） （15）である。『料
理総体の解剖』という象徴的なタイトルを持つこの書には、メイの短い副題
とは対照的な長い副題 Taught, and Fully Manifested, Methodically, Artificially, 
and According to the Best Tradition of the English, French, Italian, Dutch, &  c. 





１６６９年に死後出版された Kenelm Digbyの The Closet of the Eminently Learned 







の好むレシピが、“The Countess of Newport’ s Cherry Wine”、“My Lord of 






















に最初の本 The Ladies Directoryを、１６６４年に The Cooks Guide（１６６４）を出版







































　これをよく示しているのがすべての女性にあてて書かれた“To all young 
ladies, gentlewomen, and all maidens whatever”という献呈である。ここでは
まず、自分のこれまでの著作が多くの読者に読まれたことを述べた後、まだ
誰も書いたことのない新しい内容が盛り込まれていることが以下のように誇
らしげに語られている。         
　
It is near seven years since I began to write this book, … And when I 
considered the great need of such a book as might be a Universal 
Companion and Guide to the female sex, in all relations, companies, 
conditions, and states of life even from child-hood down to old-age; and 
from the lady at the court, to the cook-maid in the country: I was at 
length prevailed upon to do it, and the rather because I knew not of any 
book in any language that hath done the like. Indeed many excellent 
authors there be who have wrote excellent well of some particular 
subjects herein treated of.  But as there is not one of them hath written 
upon all of them; so there are some things treated of in this book, that 
I have not met with in any language, but are the product of my thirty 







　I will not deny but I have made some use of that excellent book, The 
Queens Closet; May’ s Cookery; The Ladies Companion; my own Directory 
and Guide; Also, the second part of Youth’ s Behaviour, and what other 
books I thought pertinent and proper to make up a compleat book, that 
might have an universal usefulness; and to that end I did not only make 
use of them, but also of all others, especially those that have been lately 
writ in the French and Italian languages.  For as the things treated of 
are many and various, so were my helps. （56）












　If any shall wonder why I have been so large upon it〔physick and 
chirurgery〕, I must tell them, I look upon the end of life to be 
usefulness; nor know I wherein our sex can be more useful in their 
generation than having a competent skill in physick and chirurgery, a 
competent estate to distribute it, and a heart will thereunto.
　The like apology I have for my prolixity about cookery and carving, 
which being essential to a true housewife, I thought it best to dwell 
most upon that which they cannot dwell without, unless they design to 
render themselves  insignificant, not only in the world, but in those 










　「献呈」の次には“The Introduction”が続き、その後に“A short account 
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of the life and abilities of authoress of this book”と題された「自伝」が置か
れている。「序」はないがしろにされている女性の教育に異を唱える箇所で
あり、これはとりわけ “Most in this depraved later age think a woman learned 










　The things I pretend greatest skill in, are all works wrought with a 
needle, all transparent works, shell-work, moss work, also cutting of 
prints, and adorning rooms, or cabinets, or stands with them. 
　All kinds of Beugle-works upon wyers, or otherwise. 
　All manner of pretty toyes for closets.
Rocks made with shells, or in sweets.
Frames for looking glasses, picture, or the like.
Feathers of crewel for the corner of beds.
Preserving all kind of sweet-meats wet and dry.
Setting out of banquets.
Making salves, ointments, waters, cordials; healing any wounds
　not desperately dangerous.
Knowledge in discerning the symptoms of most diseases, and giving 
such remedies as are fit in such cases.
All manner of cookery.
Writing and arithmetick.
Washing black or white sarsnets.
Making sweet powders for the hair, or to lay among linen.（７３）
　
　ここでウリーが誇りを持って教えることができると述べている、針仕事、




























は、料理書とレシピの関係が見事に整理されている。Barbara K. Wheaton, Savoring 





Lehman,,“Cookery Books and Cookery Before １７００”, in Gilly Lehmann, The 
British Housewife: Cookery Books, Cooking and Society in Eighteenth-Century Britain 
（Totnes: Prospect Books, ２００３）, １７-５７; Eileen White,“Domestic English Cookery 
and Cookery Books, １５７５-１６７５,”in Eileen White ed., The English Cookery Books: 
Historical Essays （Totnes: Prospect Books, ２００４）, ７３-９７. また中世の手稿には次の
リプリントを使用した。Thomas Austin ed., Two Fifteenth-Century Cooking-Books 
（Oxford: Oxford University Press, １９６４）; Constance B. Hieatt and Sharon Butler, 
eds., Curye on Inglysch: English Culinary Manuscripts of The Fourteenth Century 
Including The Forme of Cury（Oxford: Oxford University Press, １９８５）; Samuel 
Pegge, ed., The Forme of Cury: A Roll of Ancient English Cookery（Charleston: 
Bibliobazaar, ２００６）; Constance B. Hieatt, Concordance of English Recipes: Thirteenth 
Through Fifteenth Centuries（Tempe: Arizona Center for Medieval and Renaissance 
Studies, ２００６）.
（4）  研究者の間でもこれが問題とされていることは、次のエッセイの引用からも理解
される。“One theme that recurred through the day〔the sixteenth meeting of the Leeds 
Symposium on Food History on ２４ March ２００２〕was the question of how far the 
writers of cookery books were themselves the originators of the recipes, and how 
far they had taken them from existing texts, whether printed or manuscript.” Anne 
Wilson,“An Introduction to the Cookery Book Collections in the Brotherton 
Library, University of Leeds, ”in The English Cookery Books, １９.
（5） 料理書の出版と想定される女性読者のリテラシーの関係については次を参照。
Elizabeth Tebeaux,“Women and Technical Writing, １４７５-１７００: Technology, Literacy, 
and Development of a Genre” ,  in Hynter, Lynette and Sarah Hutton eds., Women, 
Science and Medicine 1500 -1700: Mothers and Sisters of the Royal Society （Phoenix 
Mill: Sutton Publishing, １９９７）, ２９-６２.




している。Hilary Spurling, Elinor Fettiplace ’ s Receipt Book: Elizabethan Country  
House Cooking（London: Viking Salamander, １９８６）; また手書きレシピや出版物と
なった料理書に見られる女性たちの自己意識の確立についての興味ある議論は次
を参照。Janet Theophano, Eat My Words: Reading Women ’ s Lives through the Cookbooks 
They Wrote （New York: Palgrave, ２００２）. 
（7）    Thomas Dawson, The Good Housewife ’ s Jewel, Maggie Black ed. （East Sussex: 
Southover Press, １９９６）.
（8）  Maggie Black, “Introduction”, in Dawson, ix.
（9）  Gervase Markham, The English Housewife （１６１５）,  Michael R. Best ed. 
31 イギリスの料理書の歴史（1）─Hannah Woolley の The Gentlewomans Companion（１６７３）
     （Montreal: McGill-Queen’ s University Press, １９８６）. 
（10）   Sir Hugh Plat, Delightes For Ladies: One of the Earliest Cookery and Household Recipe 
Books, G. E. and K. R. Fussell eds.（London: Crosby Lockwood & Son Ltd., １９４８）.
（1１） Lehmann, ３８.





た２部と３部の合本で、これには“These Books Were First Published in １６５５, as 
Two of a Trilogy Entitled The Queens Closet Opened by W. M.”という但し書きが
付けられている。W〔alter?〕. M〔ontagu?〕. and Queen Henrietta Maria, The Queens 
Closet Opened（１６５５）, Elizabeth Spiller ed., The Early Modern Englishwoman: A 
Facsimile Library of Essential Woks, Seires III, Volume 2（Aldershot: Ashgate 





have seen, the assumption in the seventeenth century was that the lady of the 
house would be interested in receipts for remedies, confectionery and cookery, in 
that order.”Lehmann, ６７. 
（14） Robert May, The Accomplisht Cook, or The Art and Mystery of Cookery, Davidson, 
Alan et. als. eds. （Totnes: Prospect Books, ２０００）. 
（1５） William Rabisha, The Whole Body of Cookery Dissected, A Facsimile of the Edition 
Published in 1682 （Devon: Prospect Books, ２００３）.
（1６） Kenelm Digby, The Closet of Sir Kenelm Digby, Knight Opened, Jane Stevenson and 
　　Peter Davidson eds.（London: Prospect Books, １９９７）.
（1７）  ウリーは almanac-maker の Sarah Jinner を除けば最初の女性職業ライターとされ
ている。Caterina Albano,“Introduction”to Hannah Woolley, The Gentlewomans
 Companion or, A Guide to the Female Sex: The Complete Text of 1675 with an
 Introduction by Caterina Albano（Totnes: Prospect Books, ２００１）,  ７ ; Elaine Hobby, 
“A Woman ’ s Best Setting Out Is Silence: the Writings of Hannah Woolley”, in Gerald 
Maclean ed., Culture and Society in the Stuart Restoration: Literature, Drama, History
（Cambridge: Cambridge University Press, １９９５）, １７９.
（1８）  ウリーの生涯については Albanoと Lehmannを基にまとめた。Albano, ７ - ９ ; 
Lehmann, ４９.
（1９） これに関しては、Albanoと Hobbyが詳しい経緯を説明している。Albano, １５-１６; 
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Hobby, １８１.





しては次を参照。Elaine Hobby, １７９-８２. 
（２２） 刺繍に代表される針仕事は義務として行う家事ではなく、余暇を過ごすための一
種の趣味であり、掃除、洗濯、料理などの身体を使う労働とは異なる一種の芸術
活動でもあった。これに関しては次を参照。Una A. Robertson, The Illustrated 
History of the Housewife 1650 -1950 （New York: St. Martin ’ s Press, １９９７）, １５０-５６.
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